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The  Easter  bride  is  going  to  give  a  dinner  party  —  her  first  one. 
Is  it  any  wonder  that  she  feels  a  little  trepidation,  at  the  thought  of 
entertaining  her  in-laws?    Her  father-in-law,  her  mother-in-law,  and  her 
sister-in-law.    They're  coming  over  Sunday  evening,  to  visit  the  Easter 
bride  and  groom  in  their  new  home. 

I  know  the  dinner  table  will  be  most  attractive,  with  the  wedding 
linen,  and  china,  and  the  shiny  new  silver  and  glassware.    There  will  be  a 
lowbjwaquet  of  spring  flowers  in  the  center  of  the  table.    On  each  side,  a 
candle,  in  a  crystal  candlestick. 

The  Easter  bride  is  clever  —  she  is  not  going  to  attempt  anything 
very  elaborate.,  for  'this  first  dinner  party.    Her  menu  includes  Tomato 
Cocktail;  Roast  Chicken-;  Peas;  Baked  Potatoes  on  the  Half  Shell;  Jelly; 
Strawberries  and  Cream-;  and  Vanilla  Wafers. 

All  these  dishes.,  the  Easter  bride  has  served,  in  the  last  few 
weeks,     She  chose  this  menu,  because  she  knows  by  experience  that  there  is 
nothing  in  it  that  demands  last-minute  attention,  just  when  something  else 
must  be  started.    On  Saturday,  she  will  heat  and  strain  the  tomato  juice 
for  the  cocktail,  and  put  it  in  the  refrigerator.    Then,  at  the  last  minute 
all  the  cocktail  needs  is  seasoning,  beating,  and  pouring  into  the  glasses 
for  serving. 

Roast  chicken  may  seem  a  complicated  dish,  for  an  inexperienced  pers 
to  prepare  for  company.    Really,  a  roast  meat  is  easy  for  the  amateur  cook, 
for  the  oven  does  most  of  the  work,  while  the  rest  of  the  dinner  work  is 
going  forward.    The  roast  chicken,  and  the  potatoes  on  the  half  shell  will 
be  in  the  oven  at  the  same  time.    Peas  are  one  of  the  simplest  vegetables 
to  prepare  —  no  paring  or  slicing,  to  occupy  valuable  time. 

The  jelly  is  already  made,  strawberries  and  cream  will  be  ordered 
tomorrow,  and  the  Easter  bride  is  making  the  vanilla  wafers  today.     So  — 
you  can  see  how  easy  it  will  be,  to  serve  this  roast  Chicken  dinner. 

Before  we  write  recipes,  let1s  check  over  this  dinner  again; 
Tomato  Cocktail?  Roast  Chicken;  Peas;  Baked  Potatoes  on  the  Half  Shell; 
Jelly;  Strawberries  and  Cream;  and  Vanilla  T7af  era. 
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Once  upon  a  time  I  gave  you  the  recipe  for  Tomato  Cocktail,  "but  since 
this  recipe  is  not  in  the  Radio  Cookbook,  I  "believe  I'd  better  repeat  it 
today*    Seven  ingredients,  for  Tomato  Juice  Cocktail: 

1  quart  canned  tomatoes  1  teaspoon  onion  pulp 

2  stalks  celery,  chopped  1  teaspoon  horseradish,  and 
l/2  green  pepper,  chopped  2  tablespoons  tomato  catsup 
1  and  l/2  teaspoons  salt 

Seven  ingredients,  for  Tomato  Juice  Cocktail:     (Repeat  ingredients). 

Boil  the  tomatoes,  celery,  pepper  and  salt,  for  about  five  minutes. 
Then  rub  through  a  sieve  fine  enough  to  keep  back  the  seeds.    To  the  tomato 
juice  and  pulp  add  the  catsup,  onion,  and  horseradish.    Beat  well,  and  put 
in  a  cold  place  to  chill.    Beat  again  before  serving.    Pour  into  small 
glasses,  and  use  as  the  first  course  at  dinner. 

The  next  recipe  is  for  Roast  Chicken  with  Savory  Stuffing.  The 
Easter  Bride  has  ordered  a  plump  young  roasting  chicken,  weighing  4b  to  5 
pounds,  from  a  friend  who  lives  in  the  country. 

Here  is  a  list  of  the  things  needed,  for  Roast  Chicken  with  Savory 
Stuffing: 

4  to  5  pound  young  roasting  chicken     2  cups  fine  bread  crumbs 
4  tablespoons  butter  l/2  teaspoon  salt 

1  cup  chopped  celery  and  leaves  l/8  teaspoon  pepper,  and 

2  tablespoons  chopped  onion  l/4  teaspoon  savory  seasoning 
2  or  3  sprigs  parsley,  cut  fine 

Select  a  plump  roasting  chicken.    Draw,  remove  pin  feathers  and  oil 
sac.    Wash.  Wipe  dry  inside  and  out.    For  the  stuffing,  melt  the  butter 
in  a  skillet.    Add  the  celery,  onion,  and  parsley.    Cook  for  a  few  minutes. 
Then  add  the  bread  crumbs  and  seasonings.    Stir  until  well  mixed  and  hot. 
Sprinkle  salt  inside  the  chicken.    Fill  it  lightly  with  the  hot  stuffing, 
Fold  the  wings  back  on  the  neck.    Tuck  the  legs  into  the  band  of  skin  and 
flesh  below  the  tail.    Rub  the  surface  of  the  chicken  with  butter.  Sprinkle 
with  salt,  pepper,  and  flour.    Put  on  a  rack  in  an  open  roasting  pan.    Sear  in 
a  hot  oven  (about  450°F. )  for  30  minutes,  or  until  the  chicken  is  lightly 
browned.    Reduce  the  oven  temperature  to  about  375°F.,  and  continue  the  cook- 
ing for  1-1/2  hours  or  longer.    Baste  the  chicken  with  the  pan  drippings 
occasionally,  and  turn  it  so  it  browns  evenly  on  all  sides.    Test  for 
doneness  by  piercing  one  of  the  thighs  near  the  breast.    If  the  juice  does 
not  show  a  red  tinge,  the  chicken  is  done.    Serve  on  a  hot  platter  garnished 
with  parsley.    Make  a  gravy  with  the  pan  drippings  and  serve  with  the  chicken. 

For  roasting  an  older  bird,  follow  this  same  method  but  use  a 
covered  roaster. 


For  the  Baked  Potatoes  on  the  Half  Shell,  select  six  good-sized 
potatoes,  of  the  same  shape  and  size.    Wash  the  skins  carefully  —  some 
people  like  to  eat  the  skins  as  well  as  the  filling.    As  soon  as  the  potatoes 
are  baked,  cut  them  in  half  lengthwise,  so  that  the  steam  can  escape. 
Then  scrape  out  the  inside,  being  careful  not  to  break  the  skin.    Mash  the 
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potato,  season  with  salt,  pepper,  butter,  and  cream  or  rich  milk.  Beat 
the  potato  till  it  is  light.    Place  this  mixture  in  the  skins,  brush 
the  tops  with  butter,  and  put  the  potatoes  into  the  oven  for  a  final 
browning.     Sometimes  I  sprinkle  grated  cheese  over  the  potatoes  before 
thay  are  browned,  and  I  often  add  the  slightest  bit  of  chopped  green  pepper 
to  the  potato  mixture. 

Enough  recipes  for  today.     I  have  one,  for  Vanilla  Wafers  —  but  I 
don't  believe  we'd  have  time  to  write  it. 

Once  more  —  let's  go  over  the  Easter  bride's  menu  for  her  Sunday 
dinner t    Tomato  Cocktail;  Roast  Chicken  with  Savory  Dressing;  Peas,  Baked 
Potatoes  on  the  Half  Shell;  Jelly;  Strawberries  and  Cream;  and  Vanilla 
Wafers. 


